
COOKING KIT

What’s in the Kit?
• 15 laminated recipes with step-by-step,  

easy-to-read, visual instructions for salads, 
dips, baking and slow-cooker cooking

• Large durable binder for storing recipes

• Brightly colored stainless-steel measuring 
cups and spoons that coordinate with the 
color-coded recipe instructions

• Helpful kitchen tools: non-skid cutting mat, 
dishwasher-safe food prep mat, color-coded 
plastic measuring cup for liquids, and safe 
kitchen cutter

How to Expand Your Kit
Visit our website to learn how to expand your 
kit with additional laminated recipe packs 
that are hole-punched to add to your binder 
easily. These recipes are also edge color-coded 
to file by category. Plus, we offer a two-handed 
oven mitt that’s a great addition to the kit. 

For the Classroom 
We offer classroom resources for teachers 
to extend learning beyond cooking! These 
worksheet activities include matching, finding 
the ingredients, word scrambles, missing 
letters, and three levels of  seek-and-finds.

Order Your Kit Today!
WEB:  www.TheColorCodedChef.com

PHONE: 636-422-1515

EMAIL:  orders@TheColorCodedChef.com

Terri Jordan, creator and owner

www.TheColorCodedChef.com

Specially designed cooking kit that makes cooking accessible 
for all ages and abilities. Help someone you  
know gain independence through cooking!

Proud To Be 
A Small,  

Family-Owned  
Business

®

Level of Difficulty
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Circle the ingredients used in this recipe.

WORD BANK
Sugar
Flour

Baking Soda
Salt

Brown SugarChocolate Chips
Butter

Vanilla
Eggs

Name the Ingredients: Chocolate Chip Cookies

Pears

Peaches

®

WORD BANK

Below is a list of  ingredients used in this recipe.  

Unscramble the ingredients!1.  TTNERUUTB SQSAUH B __ __ __ __ R __ __ __   S __ __ __ __ __

2.  DER OOASTETP  
__ __D   P __ __ __ __ __ __ S

3.  ETSWE OOSPTEAT  
__ W __ __ __    P __ __ __ __ __ __ S

4.  PIRNSPSA  
 

__ __ R __ __ __ P __

5.  ESLURBS OUTSRPS __ R __ __ S __ __    __ P __ __ __ __ S

6.  STHASLLO  
 

S __ __ __ __ __ T __

7.  RUTPNSI  
 

 
__ __ R N __ __ __

8.  DICNME ALRCIG  
__ __ __ C __ __    __ __ R __ __ __

9.  NNIC-SOTK RAPYS  
N __ __-S __ __ __ __    __ __R __ __

10. OILEV OLI 
 

 
__ __ I __ __    O __ __

11.  TYMHE  
 

 
__ __Y __ __

12.  RAOMEYSR  
 

R __ __ __ M __ __ __

13.  CAGLIR LTAS  
 

__ __ R __ __ __    __ A L __

Word Scramble: Roasted Root Vegetables

Level of Difficulty
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 RED POTATOES 
GARLIC SALT 

THYME 
BUTTERNUT SQUASH

 SWEET POTATOES 
SHALLOTS 

TURNIPS 

PARSNIPS

 NON-STICK SPRAY 
MINCED GARLIC 

ROSEMARY 
BRUSSEL SPROUTS

 OLIVE OIL

Grocery List

PRODUCE

   ______________________________

   _____________________________________

   _____________________________________

   _____________________________________

DAIRY

MEAT

BREAD / PASTA

FROZEN

CANNED GOODS

BAKING

OTHER

   ______________________________

   _____________________________________

   _____________________________________

   _____________________________________

   ______________________________

   _____________________________________

   _____________________________________

   _____________________________________

   ______________________________

   _____________________________________

   _____________________________________

   _____________________________________

   ___________________________

   _____________________________________

   _____________________________________

   _____________________________________

   ____________________________

   _____________________________________

   _____________________________________

   _____________________________________

   ______________________________

   _____________________________________

   _____________________________________

   _____________________________________

   _____________________________________

   _____________________________________

   _____________________________________

   _____________________________________
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Recipe Pack 2
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BroccoliWhen buying fresh broccoli, make sure the stalks are firm. If  the 

broccoli has a strong odor or if  the leaves are yellow, it’s over-ripe 

-- don’t purchase! Fresh broccoli doesn’t keep long. Try wrapping 

it in  damp paper towels or place it into a ventilated plastic bag if  

you are going to use it within a few days.
Carrots
Look for firm carrots that are bright orange and smooth. Avoid 

carrots feel rubbery or that look dry, and cracked. Carrots will keep 

for several weeks in the refrigerator but will lose their sweet flavor 

if  you keep them too long.Celery
Choose stalks of  celery that are light green and firm. Avoid celery 

with bruises or discolored areas on the stalks. To keep it crisp, 

store the uncut stalks in aluminum foil. This helps keep the 

moisture from escaping. You can also cut your celery into small 

sticks and cover with water in an air-tight container.

Onions
Select onions that are heavy with dry, papery skins. Avoid onions 

that are moist, soft, or have spots. They should have no smell at 

all -- if  they do, they are probably bruised and should be avoided. 

Keep onions in a cool, dark place. Do not store them in the 

refrigerator for an extended time as they will soften. Do not store 

in plastic bags -- they need to breathe!
PotatoesChoose potatoes that are smooth and unbruised. Avoid potatoes 

that have a green discoloration under the skin. You can store 

potatoes in a cool, dark place with good ventilation for several 

weeks. 

Turnips
Choose small turnips, which will be the youngest, with the 

sweetest flavor and best texture. They will be purple color on the 

top and white on the bottom. They should be heavy for their size 

and firm, without any nicks or cuts. Refrigerate turnips unwashed 

in a plastic bag. They should keep from 1 to 2 weeks in the fridge. 

Before cooking, clean them with a vegetable brush.

Best Practices for Buying and Storing 

Fresh Vegetables

Baked Cheese 

Stick Bites
Freeze Cheese Sticks for at least 2 hours

Serving size:  3 Bites

Keeps:  3 Days

Prep Time:  15 Minutes

Oven temp:  400 Degrees

Cook Time:  20 Minutes

Ingredients
Supplies
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Mozzarella 

Cheese 

Sticks

Egg 
White

Won-ton 

Wraps

Brush

Knife

Food Prep Mat

S
nack

Cutting Board

Liquid 

Measuring Cup

Baking Sheet

Parchment Paper

Plate

Spatula

Tongs



My Son, Our Story
My son was born with a cleft lip and palate, and 
doctors were quick to diagnose him with failure to 
thrive. This was hard news to hear. A few weeks later 
he was diagnosed with low muscle tone, and doctors 
said he may never walk. We worked tirelessly with a 
team of  therapists and family members, and several 
hundred therapy hours later my son took his first 
step at the age of  3. Around the time that I was 
hoping to hear my son say “Mama” or “Dada,” 
the doctors said he had speech apraxia — he 
could understand words but couldn’t speak. 
Specialists said if  he wasn’t talking by age 5 that 
most likely he would never talk. Several thousand 
therapy hours later — at age 8 — my son started 
speaking. At age 9, I heard “I love you” for the 
first time. We understand the importance of 
therapy!

The Idea Behind the Kit
Like all parents, I wanted my son to acquire basic 
life skills. So at age 16, we decided to try cooking. 
I quickly realized he did not understand things like 
“1/4 cup” or “2 tablespoons” — the measurements 
kept him from being able to follow traditional recipes. 
But he did understand color. This was The Aha 
Moment when the idea behind The Color-Coded Chef  
was born!

After many hours of  trial and effort, the idea of  
this cooking kit became a hands-on reality. And its 
ultimate goal? To spend quality time together 
while teaching life skills that build self-esteem and 
independence. WOW!!  What a wonderful way to 
foster pride and self-worth in a loved one as they 
accomplish an everyday task!

Over the last several years, we have come so far 
—  as a family and as a company. And today, I am 
proud to say my son assembles The Color-Coded 
Chef  kits for shipment.

How Does It Work?
The Color-Coded Chef  Kit is a collection of  recipes 
with detailed step-by-step instructions and simple 
illustrations that make the recipe easy to follow 
and understand. The Ingredients page can be 
used as a grocery list at the store, then used as a 
checklist when you begin to cook. The kit comes 
with a dry-erase marker so you can easily check 
off  lists on the laminated cards. Wipe off  and 
reuse.

Visit www.TheColorCodedChef.com for a  
sample Chocolate Chip Cookie recipe!

In addition to these user-friendly recipes and 
instructions, the kit includes color-coded 
measuring cups and spoons and a collection of  
safe, easy-to-use common kitchen utensils (see 
back page for full description).

The Benefits of This Kit
The wonderful thing about The Color-Coded Chef  
Kit is that there are so many more benefits beyond 
just learning the practical life skill of  cooking. With 
each recipe, you’re incorporating: 

Decision Making Teamwork Social Skills
Sequencing Directions Safety
Health/Hygiene Patience Self-Discipline 
  

Therapy Opportunities
The more you practice, the better you 
become at: Gross and Fine Motor Skills, 
Speech, Socialization, Teamwork and 
Behavior. Plus, when you make your own 
food, you tend to try more types of  food. You 
open yourself  up to new possibilities and you 
elevate your quality of  life.


